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BHeryof a 
Fancy 

DOV o-eroo the part Look here, T*v* 
put yoar nam. down for UUa wasta, bat 
If you tike well elt It out—that la, If 
you promiee to keep up that diverting 
east end talk I Uke It Do you think 
you ran manage to do so T" 

"Rather." said App*. 
"And It la a capital make up, Captain 

Norman," ehe went on. "Do yon know 
that at drat. J oat for one moment, I 
thought yon were a real burglar." 

"Fancy that nowl" aald App*. Ha 
waa relieved at seeing an ohrtoas wmy 
oat of bla dlfaculty. There's nothing 
like doing the thing hi a proper, strlta-
f or ward w'y." 

"And." aald Lady Stapleharst, with 
her fan on bla arm aa they walked 
acroaa the roan, "yon hare a*t the 
«ast and aocaat capitally." 

- Taln't ao doaty, la I t r -\ 
She beckoned to the goodoUer. •' 
"Captain Norman and I art grant 

r 

•o+vaiaMTga. 

THE KrTCHEN SUPPLIES, 

By Anna Ban-owe. 

In the days of our grandmothers tbe 
bouses were provided "-*•" .ev^jvi -*?•?!> I ^ » ^':..~-»r,. :i'L zzz 

AGENTS WANTED, 

A Fragrant 
Cop of Coffee 

Henry Appa of Hoxtoa completed 
the fixing of the wlren on the laws 
of Haaletgh court Ho looked np at 
the dim light in the dressing room and 

, 3 J *hucfcl*d softly aa ha bent the last yard 
f sag • faaaack lallglart. 1 o f w , r*-

"A trip la time," aays Mr. Appa, 
"as res nine." 

He threw the rope ladder gently In 
tbe air, and at tbe first effort It caught 
the projecting nalL 

"Once on board the logger." quoted 
Mr. Appa facetiously, as be mounted 
the rope Udder, "and the girl la mine." 

He opened the window very gently 
and aoon stood Inside the dressing 
room. Near the table In the corner of 
the room was an Iron safe. 

"Well, I'm Jiggered T exclaimed Mr. 
Appa. He loosened the flaps of hia for 
cap and mopped his brow with the 
back of hia hand. "Well, I'm Jigger­
ed 1 If they 'aven't been and left tbe 
key In it for me. I might have eared 
myself a lot of trouble if I'd a know-

eoflee anleas 
freshly reaassd. Tbe only Coffee 

a tbaak* hi safcl i t i l » » . . . 

Atlantic Tea Store. 

Iff. 1 Cttjrt Si 

t**op*rp*u*d lew 
far see drinking Ooloag, 
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Mat la she akarkst Wa also 
a fall Uae ef eaetf 
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Mr. Appa awnag opea tbe heavy door 
of the safe aad tteteaed to the muatc 
down ataJra. Toting Lady Stapleharst 
waa giving, aa Mr. Appa very weD 
knew, a dance, a fancy drees dance, 
oa bar return from the cootlaent after 
her tana of widowhood. 

"Ill jaat aaa first of afl," he aald, 
"that tbe coast la abeolately clear, aad 
tbea-taea for a bagfaL" 

Heary Appa stepped oat lato tbe 
broaoVyesasge. He seoaebad, with ma 
jimmy sticking out of hta capacioaa 
aide'pocket, a few stape toward the 
ntaira. Snddealy a glrllah Agora tam­
ed the ceraer. 

"Bleaa my 'artr cried Mr. Appa. 
"Why. bow do yea d o r aald tha 

yoaag lady, atepalag- forward. She 
gave a soft laugh that waa very pteee-
a a t "This Is really delightful. Do 
yoa know, I rsnogwlasd yoa la splta of 
thecoatumer 

She held the hand of Mr. Appa far 
a aMsnaat. caaatagrthet gentleman to 
gaap for breath, aad called oae of tiba 
maids. 

"Joet bring me a peacU aad a card," 
aha said, "I most arrant* for a ear-
rtage to take Captain Norma* back to 
ala hotel la the morning. I waaat 
•are that he weald ooave." 

"I can walk." resjarkad Mr. Appa, 
with restored eelf 

"I woat hear of It 
•ay. aowf* 

"Say tn an boor's ttaa," aald Mr. 
Appa. "I can go op stairs again alone, 
ehang* my tog* aad do an I want to." 

"And caat yon stay longer r 
She gave the card to the maid aad 

ordered it to be dispatched at once. 
T v e got a baay nlgfat before me," 

arged Mr. Appa excaalngly. He 
thought of hia dog waiting oa the lawn 
and feared It might give aa Inoppor­
tune bark. Baaldoa, the safe waa still 
open, aad the diamonds ware waiting 
for hiss. He had noticed with 
ttoa that Lady Staalaaant was 
tag none. 

"Ton war* always aa aettr* 
oaptala." 

"Always a-dotag 
Mr. Apas. "If it beat oa* thing, rfa an­
other." Be eboek bla bead reflectrrely. 
1 often wonder I doat write a book 
aboot It aA." 

"I doa't bcllere yon will know any­
body bar*. Oaptala Neman," she eald. 
as they walked down stairs, "bat I 
coelda't harp sending yon a card, see­
ing bow friendly we were on the Pe­
shawar. Do yoa remember thoa* even-
tags on deck la the Bed s e a r 

She waa really a very fine yoaag wo­
man, aad la her eoetame ah* looked 
extremely w«a 

"Do I n o t r aald Mr. Appa, wfta 
"Shall I ever forget 

way. "He has not been long home 
from abroad, and he knows scarcely, 
any on*." 

"Not a bieeeed sooJ." echoed Mr. 
App*. 

"lan't It capital r asked Lady Staple-
burst of the gondolier delightedly. 
"How much more interesting It woald 
be If every one woujd only talk to a * 
In their character!" 

"Well, blow me," aald Lady Staple-
hurst, screwing her pretty month In 
her effort to Imitate tbe cockney's ac­
cent—"blow me If this ain't a fair tak* 
—I mean like dahr she laughed. "If a 
so use, Captain Norman, I can't talk a* 
you can." 

"If s a gift," said Mr. Appa, T h a f a 
what It Is." 

"Ton don't want to be Introduced to 
anybody bar*, I supposer 

"Not me." - ' ' f4*J | 
"Too hav* heard of— 
She pointed la tn* etttMoa of th* 

gondolier. 
"All I want to." 
"He's really making a big name m 

the boose, yon know. I watch alt ca­
reer with great interest." 

"Thinks a Jolty lot of himself." 
"Oh, I think a lot of him, too," re­

marked Lady Stapleharst plaaaantly. 
"And la that a Jimmy sticking out of 
your Jacket pocket? Tan) la indeed ra-
alism. Ton doat know bow tt works, 
X auppoeer 

a larre supply of food. But we depend 
more and more upon tha corner grocery, 
and are willing to pay retail instead of 
wholesale prices because ws are saved 
the trouble of oaring for these thing* 
ourselves and because the stock is con­
stantly being renewed and therefore 
fresh. Tet there must be some place In 
which to store our food from day to d,ay 
*r from meal to meal. 

A cool, clean cellar not too light, but 
well ventilated. Is an Ideal place for 
fruits, vegetables and the moat perish­
able foods. The city housekeeper, how­
ever, muet dep>ndupontherefrtgerator. 
a device of which her grandmother 
hardly dreamed of. Like the stove tbe 
refrigerator should be selected to fit the 
place where It must stand. It should be 
In a good light, but not where the sun 
will strike It long and not too near the 
atove. If then is a cooler place Just 
oatstde the kitchen that may be the beet 
place for the refrigerator, bnt ooaaider 
the number of steps to be taken be­
tween It and the d4nlng room, as well as 
ths coat of the ice. Also remember the 
number of steps required for the empty­
ing of the west* water pan. When there 
la plumbing in tbe house the refrigerator 
Is sometimes connected with tbe pipes. 
Such connection should not be direct, but 
the water firm tbe ilee may escape Into 
a basin placed above the pipe*. Ioe 
should be clean before It Is placed in the 
Ice baa, bat with all care In that direc­
tion the esoape pipes need frequent flush­
ing wtth clean and occasionally *l th 

"Well, I've got a kind ofhldea." aald [ boiling water. When the different com 
Mr. Appa. "Look 'ere. Yon pot this 
endlB,aj»d"-

Mr. Appa foaad himself getting aoikt 
excited in th* explanations that a* 
gava. It waa a a*w aeoaatioa to meet 
one who showed aa intelligent interest 
tn bla profession, and he could not help 
feeling flitter*d. Looking op, a* aaw 
tbe gondolier g u l a g at aim, 

"H* d o s t look 'appy. that chap," aald 
Mr. Appa. 

"Will yoa excoaa DM for oa* mo­
ment r 

"Wot are yoo going op to** ho said 
apprehenstvely. 

"I want to apeak to 0109." 
"Oh." wtth rehwt "I doat mtod 

tbatr 
WbO* Lady Staplenarat waa making ! 

th* gondolier rarom* hie ordinary ex-
prsaaioo Mr. Appa thought aad 
tbooght Th* coopto promenading aft­
er the waits looked enrloaaly at htm. 

"Too are In th* worst fix yoa war* 
•ear to, 'emery." aald Mr. Appa. 
"Toa*re 'avian; 'am oa toast yoo a n , 
bat yoo/U be glad to get op stairs agon. 
Ton want them dianxnda, thaf a what 
yoo want Tim* mesa* mosey to yoo, 
•Baery." 
a Lady Btaalebnrst harried toward th* 
doorway. A mormar of amassment 
want tbtoagh th* roam aa th* goaats \ 
aaw a new arrival to th* costnm* of a 
police eonatabte aecoosaaaiod by a man 
hi plain dothes. Mr. Appa, thinking 
over his exploits, gastng abstractedly, 
at bis boots, regretting their want of' 
polish, did not ace them natfl the plain 
clothes man tapped him oa th* shoal-
der. 

"What Appa again r stelatmod th* 

A eweU aasbsaasrvtuka feaSfaniae satogtefeke 
SheosaCeaawsee— laabs •stains Tbaysee 
eerysk —I ta setae as* sees seat see estea, 

macb 
'•mr 

"Aad than th* Journey from Brtadba. 
7°* know, aad that fanny little Ger­
man—yen remember h i m r 

I. "He waa a knockout that German 
waa." 

•W who played tb* haajo, 

•greed Mr. Always la 1 

Offlee, 

-SMOKE-

aad"— 
"It waa great 

"greet." 
The large baflroom was very fuU A 

small covey of brightly driassd yoaag 
people flew toward the young hostess 
to complain of ber temporary absence 
from the room, and a broad shouldered 
goadc-Mer shook bands wtth ber aad 
took np ber card with something of an 

I air ef proprietorship. 
1 "I thought I had left th* key to t h e -

excuse me." The yoaag hast ess took 
back her card from th* gondolier. "I 
am engaged to Cantata Norman. Too 
don't knew hia? AD*w me." 

"Pleased to meet yoa." said Heary 
Appa. " 'OWs the world using y o u r 

"Thaf s an original eoetame of yours. 
Captain Norman." remarked th* gon­
dolier. "I doa't know that Tve ever 
seen anything ao dariagly naat before." 

"WeB. wot of i t f demanded Mr. 
Appa, wtth sudden aggTwaTiv*a**a. 
"Wofi the odd* to yoo wot I Uk* to 

"Tas," aald tbe burglar diacoatontod-
ly. -Toe. tt la Appa agtn*. Mr. Walker. 
And varry glad yoo are to s*e htm, 
r r e ao daht" 

"Always a pleasure to meet a gentle­
man like you," aald Mr. Walker cheer­
fully, as be conducted htm to tb* door­
way. T v e wanted to run op again** 
rou before." 

Mach commotion to tbe ballroom at 
th* diverting Utile scene. General 
agreement that Lady Stapleharst was 
a perfect genius at entertaining. 

"But krreltaft" said the gondolier 
confidently to Lady Staplesurst "laa't 
this carrying a Joke rather too far? 
Thaf s a real detective." 

"I know." said th* loveliest girl 
trembling n*w a ttttw, "Thaf • a real 
burglar too." 

"A r e a r -
Tea , ye*. Don't make a fuss. I 

doa't want th* dance spoiled. Take me 
down te supper, Uk* a g**d fallow."— 
Colambiaa. 

pannents of the refrigerator can be 
taken out and scalded It is a stmplo 
matter to keep foods perfectly for a mod­
erate length ef time. The food ebould 
be put in deep earthen or agate diahe* 
before putting In the refrigerator, a* 
shallow dishes tabs up more room all the 
contents are liable to spllL One-quarl 
aad two-quart glass Jars or wide 
aaouthe* bottles are useful for holding 
milk, soup stock, stewed flints, custard* 
and similar fluid substance* which must 
be kept cool. It Is very desirable to hare 
a separate compartment in th* re­
frigerator for milk aad butter. 

Near th* refrigerator and store closet 
should haejg a "reminder" for the things 
which moat be ordered from ma r a t and 
grocery etore. 

Where tea, coffee, spices and like food 
materials are kept In glaes Jare onry a 
glacce is needed to tell when a fresh sup­
ply la required. 

Ths tin boxes in watch craokera, coffee 
and coca* are put up should be eared 
after they are emptied, the labels washed 
off and new ones put on. The half pound) 
baking powder cane are good for whole 
sptcee aad the larger cans for articles 
•which are need ia larger auantttiee. It 
is seldom wtoe to keep large quantities 
of cereal food oa hand, as tt becomes 
rancid to a warm eiosst aad attracts in­
sect* 

For many households It is wiser to bur 
flour by the bag than by th* barrel, and 
hare one bear of bread flour and another 
of pastry flour a third of entire wheat 
and smaller lot* of corn and rye meeia. 

Every store closet should be well sup- i 
plied with flavoring materials, curry 
powder, celery salt, beef extract and the 
Uk* are exceeding useful A modemts 
store of oanned food* of several varieties 
ahould be kept In readiness for t tnv-

WATKRCRSSBt •' 
it 

The watercress, although poorly ap­
preciated, la In reality one of the best 
end moat delicious salad plants we have 
In America. It flourishes for about 
three-quarters of the entire year in 
spots where nothing else could be pro­
duced, and when once you have smarted 
• bed It will be with you for years. Uk* 
all salad plants. It shouM oome to the 
table as fresh as possible aad before 
uairay should be thoroughly washsd to 
salted water. If to be used a* a almpte 
salad put In a salad bowl and set away 
when warned In a cool place to remain 
until needed, then add the dressing and 
perve. A simple French dressing Is the 
best and a thinly allced shallot may be 

h added to tbe cress with good results. 
This salad is very nice served In to­

mato cups. Select small, nicery shaped 
tomatoes, peel them, scoop out the seeds 
and most of ths pulp, flu with the salad 
and serve very cold. 

FROZEN CHETOE AND CREflS. 
This Is a summer dcJlcacy served at 

both dinners and luncheon* and needs 
but a trial to be appreciated. Orat* a 
cupful of mild but not too freeto cheese; 
whip one-quarter of a pint of cream to a 
stiff froth and add gradually tbe same 
amount of aspic, made partly liquid and 
beat the whole until It is too stiff to 
whip, then stir in the oheese, half a tea-
spoonful of salt, a bit of cayenne and a 
plnoh of dry mustard, mix togeeben 
thoroughly and pour Into small moid*, 
cover with waxed paper, put on tbe lid* 
securely and bury in ic* and salt for 
several hours. When ready to serve re­
move from the molds, cut in thin abcea 
and lay each alios on a email pest* os> 
which you have arranged a bed of cress 
dressed wits French dressing. 

Another way of serving the cheese sad 
ereee is tn sandwiches. Cut thin slices 
of bread, buttered before slicing, cover 
each allce with leaves of fresh crers, 
sprinkle with salt and Just a bit of hrmon 
Juice; add a thin alio* of the frowro 
«heese, close over another eliceSf bread. 
press together firmly and serve. If you 
are fond of eggs you may sprinkle tb* 
crssa covered bread with the grated yolk 
of hard-boiled egg before putting on 
tbe cheese. 

PUREE OF CRESfl. 
Pick from the stalks the leaves nt a 

pint of cress and throw them In boiling 
Water for two or three minutes; take up. 
press out the water andpound to a paste; 

Uadd a teaspoonfuj of lemon Juice, the 
' same amount cf onloa Juice, half as 

much-anchovy essence, a teaspoonf ul of 
finely minced shaBot and a dust of nut­
meg. Rub through a slere and when 
cold add six ounces of fresh butter 
rubbed to a cream; pack down in Jelly 
ring molds and place on the ice; when 
cold turn out and serve aa a gam lea for 
cold meats er game. Ton may aiao use 
thai mixture to make sandwiches, using 
any kind of meat fliilcar you desire. 

two Rings 
Always travel with Cupid, and two 

rings always travel with rings we sell, the 

ring itself and the ring of honesty. Honesty 

in material, workmanship and price. 

CIK trouble 
in China 
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Liquor House, 

Silas L. George, 

Pek-iiu. 
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0>* vary large a . M n m # n t o ( ^ 

flaem grad* ol goods »,„« ^ 
world's beat dUlll!*,!*, M ( J . 
• trial order.. * 

The Jeweler. 

More Surprises 
In our stock than one 

would think. Those who 
take the trouble to look 
through the 

Furniture 
here will rind many hand­
some "odd" pieces, just suit­
able for some nook or corner, 

at the oddest kind of prices, ridiculously low in most cases. 

Refrigoators at Cost—The Eclipse, the best mineral 
wool filled refrigerators In the market 

S. R. Ryan, 

Dr. Sectors 
Hygienic Water 
abso l sMy BOM asbts wat« a* 

tonllj usa, fr** front ail caJcareoej 
deposits, typhoid ooatagious or < 

cc^t^-nr 

— • / 

D. A. RICH & SON, 
42 Court Street 

la bar traits, assa aaoald tak* 
aad drlak o*4y dlstUlsd was* 

Indorsadby phystcaan* and rseoa. 
asaadad a* a prosaotaavo-' youth as* 
retardar of o.d ag*. 

Prion, t«* pat gallon: far oast a 
gaUona, #1. Distilled by Dc Bates* 
Bygiaalo Water. Oo, Watanafa. 
i t T. * 

E. H. Thompson & C&, 
wneCBaS) 

diaartbatlng' agents 

MswTor*. 

FOR TOUR SCRAP-BOOK. 
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VETO CIGAR! 
Union Made. 

5est 5c Cigar In the City. 

Sold at 

W. G. MOTHERSELl'S. 
P o t Office Drufl S ion , ! ™^? VZ^gZr^ 

_ _ — _ _ ~ _ — .|HJ 
A slaat**'. D a r t s * 

feats of akatiag hav* *ver ex­
celled the exploit ef one of Napoleon's 
officers perforated shortly after the 
fight at Jena tn latML The emperor 
dispatched an onVrr to Marshal Mnr-
tier requiting him to seise certain Im­
portant towns without delay. Whea 
the ofBcer arrived at th* aaoutb of tb* 
Elbe, where tbe river is T^ miles wide, 
be era* threatened with series* loss of 
time. Th* river was Jost covered with 
ice, thssejfsr. to row ovar waa eat of 
th* ausstlaa. He could not cross by 
th* nearest bridge without going aw 
Biles oat of bis way 00 reads heavy 
with snow, and be grudged tb* Oa* 
that would thoa b* wasted. So be re­
solved to skate acroaa tb* thin, freshly j 
formed ice. Had a* tried walking as 
would has* saak at one*, bat by sktav 
mtag along oa his akatas at tbe top of 
hia eptsd be got over rb* river both dry 
and oabamed. By thai daring if dan­
gerous- deed be saved six hours, did 
what Napoleon bade him do and 

Recipes From Many Sources and 
Acknowledged Worth. 

SCALLOPED CLAMS IN SHELL. 
Chop the clams very line and season 

with salt and cayenne pepper. In an­
other dish mix some powdered crackera, 
moistened first with warm mirk, then 
with clam liquor, a beaten egg and sons 
melted butter, tbe quantity varying wtth 
the amount of clams used; stir Is the 
chopped clams. Wash clean a* many) 
shells as tbe mixture will fill, wipe and 
butter them: fill heaping full with the 
mixture, smoothing- with a spoon. Place 
hi rows tn a baking pan and bake untu 
well browned. Send to the table hot. 

ITORN POUT nx. 
Clean aad drees tbe fish (arway skin* 

them) and parboil for a few minutes In 
fresh water: cut them up and put tn a j 
atewpma with salt, pepper sad butter ; 

and cook for ten minutes, and then put 
In a pan lined with paste, cover with the 
gravy la which the flab were stewed. 
adding rich stock if needed to make a 
sufficient Quantity, oorer with a top 
crust and bake. 

BOHEMTAN 8LEPICE. 
Select a young aad Under chicken and 

prepare a* for frying or broiling. Place 
in a frying pan a pat of butter and pfaee 
on tbe fire. Beat to a smooth, thin bat* 
tar two eggs, three spoonfuls of milk 
and a little flour, season, dip each piece 
of tbe chicken ta thla batter and fry a 
rich brown in the heated butter. 

HOT CREAM SAUCE. 
Take one pint of rich cream, four tea-

spoonfuls of powdered sugar, whites of 
two eggs, baaten stiff, extract of var.!!la 
one teaspoenful. and one teaspoonful of 
nutmeg. Heat this slowly by setting 
the dish in a pan of boiling water, rt-
mare It from tbe Are, add the sugar and 
nutmeg, stir three or four minute* and 
add the whit** of the eggs, mis very 
thoroughly and adl the vanilla. Keep 
warm until ready to serve. 

TO GLAZE A COLD HAM. 
With a brush go all ovsr the ham with 

beaten yolk of egg. Then cover it 
thickly with cracker crumb* ground as ! 
fine as possible, or with finely pewdefed 
bread crumbs. Last cover with thick 
cream, witb a brush, and brown in a 
quick oven. This glaslng should be put 
on so as to make a crust half aa inch 
thick, and will be found delicious. 

SOUTHERN PAKCAKES. 
With half a pound of flour mix one 

teaspoonful of baking powder; beat 
four eggs smooth and add tbe flour and 
also a quarter of a pound of melted but­
ter, onerbalf pint of milk and an ounce 
of sugar- Mix thoroughly; heat a frying 
pan very hot, grease, put In a spoonful of 
the batter at a time, spread svealy and 
fry brown on both sides. 

Your Wife's 
Birthday. 

Waal 00 aartb oas yoo cat for horr 
Tb* bast iwaaoa for oar being la 

bosiaeaa is, thaw wa aaak* a aaaeaalry 
of balpiBf aaopi* ia aaak pradica-
Bssata Get sosss.bia*; that will add 
to tb* diaaar asrrioa, or tb* appear-
ano* of tb* parlor. Pardoa oar sag 

aalad calf* aad fork, a set 
of batter dish**, witb ladlridual 

a s s * of oyster forks, or 
n a y s * a allr*r attehT to BOW praam 

af ••sasrrasa Wa atlg-kl aw oa 
oa, aad gain a** strlks It right 

yoo raa la, W* bar* a stack 
****** alaaorats *aoagb he strlk* t h . 

} good aas-igh to b* tb* bast, 
aad easily tb* nhtaptet wbar* vala* 

W* • a n y a ooaanl*** Ua* of 

l boUow 
wnrajags aad ndtcbara, sons* saailliia. 

Brarllag la eatrlia* aad <KttnCr*nA 
r^^^KX»0UUS2 j w r p U M >ooda »" •«» beet 

Make a 

Note of it 

f We Do 

HOT WATER HEATIflG, 
HOT AIR HEATING, 
• STEAl*. HEATUfG. 

And can reier yoa with prig* to a leaf 
list of your neighbors for whom ** 
bar* installed 

HEATING PLANTS. 
W* bar* give*. 

.W* will g i n , 
W* do fir* 

SATlsTAOTIOH. 

Hyde Bros. 
» Public fqi 

"wt^J'tatMti.J™ *o*t j SoJ'"""t9t"' »" "* ̂ rn • 

PRIED CALF'S FEET. 
Wash the feet thoroughly and boll 

them until tender; whea ocoked cut 
them la two and remove the large bone*-
season with salt aad pepper, dust with 
Sour, sprtakle with finely chopped pars­
ley and fry a light brown 10 butur 
sWrr* with paretey butter 

1 09UBP OIMOER CAJCM. 
Three sounds of flour, on. pound of 

sugar, eae peusd of butter, three table-
spoonful, ef ginger Wet tbedoaga witb 
molasses roll and cook In biscuit pan ia 

J tbspes to suit the fancy. 

BEAN PICKLES. 
Pick green b-ana. those that are young 

and tender should be used, and place In 
a kettle to boll with a pinch of salt unUl 
they can be easily pierced with a fork; 
drain wHl In a cotand.r and then put in 
a atone Jar; sprinkle with cayenne, add 
a little sugar and cover with cold strong 
older vinegar. 

COOKa^MBAT"BTf.T^ 
Take a bowl full of finely chopped cold 

•neat, veal or beef pref srred; add a cup­
ful of bTead crumbs, a little chopped 
onion, gravy, or rich stock enough to 
moisten t t . mas. ana a M t t ] e U 0 | e | 
sauce. Season wi th salt and peppar and 
fry in belle. ^FP-raou 

SIMPLE MUSHROOM SAUCX. 
T* one cupful of .tack add th. juice 

from a can of mushrooms; thicken with 
flour wet In water; add a liberal piece of 
butter, salt and pepper to taste; put in 
the mushrooms el turner a f.w minutes 
and pour over the meat to be served. 

SULK PUDDING SAUCaV, 
Beat together one-quarter of a pound 

•f euwar. on, beater, egg. a large tea! 
spoonful of flour and a Httle salt DOU-
• " ' th»- * *™ " « o^-he-f of bom*, 

wim lemon or vanilla and serve. 

OUR CELEBRATED 

Ice cream and fruit lc«. 

BREAKFAST BREAD 

milk, have ready two well-beaten egg. 

1 i whi£l!4ifL ^ « .^eadjad try tn hot lard. 

at 

and deliver to 

Best quality, in any quantity, by the dish or measure 
our store and Ice cream parlors. _ 

We also make it a specialty to furnish 
families, parties and festival*. 

Ni!l & Jess Co.,n 
No 9 Court, 10 Arsenal Streets. 

> V a ^ r t o w n , *>. Y . 

Taraisf thing* opgfcl* down at oar 

Qearaoce Sals 

Seasonable Footwear. 
W* as* dlapas1*g af oar sarplos stock 
af aariac aad saaiaisr goads at prioss 
which ar* a tbird or a half less thaa 

It I* aaagkar asaWM* *f tb* 
taga t food aaoss at trifling 

'• 9aa Bsjiriaa OeJi. * *ad|a.sA 
BOW $*.«». 

Maa's Work akoe*. heavy or ligbl, tt* 
ILU, • L S O t o t i M l 

Indies' Tva aad Obooslsta, vestlsg tea, 
hand sewed, tt. aow tiOS. 

Udiee* Tea aad Cboeolate. vesUag ***. 
m.oniae eowsd, 91 aew $L -6. 

lodtee' Viol Kid. hand sewed, kattoa, 
A, w> X, *t to i, IS. sow t«a. 

Beys'Bhoe-s 76a, Ms to IL*0. 
Trunks bags aad V.liees. PHoss eat 

•a ***ryui<ag lee tbe aext » dey*. 

A, ALLIN6HAM, v5i»»* " 
1 PtbU HwsTt>Waterwv>-


